


















Cheeseburger Rice [RTs 





Troop 928 wa pound ground beef > Brown meat and onion jBUUINOSEES 
: 1 small onion, chopped in large skillet on 
Recipes rae 1/; cups water medium-high heat; drain fat. 
Sens % cup Qabeup > Stir in water, cateup, mustard, 
From boxes White Rice 2 tabliiboone pipared salt and pepper. Bring to boil. 
ee ane Pie > Stir in rice; cover. Remove Vee 
mere heat. Let stand 5 minutes. Flu 
and si labels h temmpeon sal with fork. Sprinkle with cheese; 
4 teaspoon pepper cover, Let stand 3 minutes or until 
1% cups MINUTE® cheese melts. : 
Original Rice, uncooked > Garnish with lettuce leaves, pickle 
1 cup shredded cheddar and tomato slices. 
cheolt 4 servings. 






Quick Trick Stir-fry Chart 


Approx. Prep. Time: Cooking Time: 
15 minutes (included) 


COOKING DIRECTIONS: In medium skillet, heat 2 to 3 tablespoons vegetable, olive or peanut oil. Add meat and 
vegetables; stir-fry until hot and vegetables are tender. Stir in seasoning sauce (if desired) and herbs. Prepare 
¥4 of a (1-pound) package of any Creamette® Pasta according to package directions; drain. Add to stir-fry 
mixture; toss to mix. Heat through. Serve immediately. Refrigerate leftovers. 4 servings. 



























Meat Vegetables Seasoning sauces Herbs and flavorings 
(choose one) (2 cups total— (1 to 2 tablespoons — (choose one) 
any combination) choose one) 
(optional) 











































Pos ee 1 to 2 cups sliced Frozen stir-fry vegetable | Worcestershire sauce ¥% to 1 teaspoon basil 
Se tes a ee ee |. Smoked sausage combination, thawed (light or dark) leaves 
oa oe ismelted. |}, 4 pound bulk sausage, | Sliced fresh mushrooms | Soy sauce ¥y to 1 teaspoon 
Stir.wo blend well. cooked and drained Came mushrooms, Tonal sauce marjoram leaves , 
| ad 1 to 2 cups fully cooked rain ili sauce ¥4 to 1 teaspoon dil 
Pee ae ham strips or chunks | Shredded or thinly sliced | Steak sauce weed 
1 to 2 cups cooked pork carrot Cooking wine Y to % teaspoon thyme 
strips or chunks Julienne carrot strips leaves 
_ 1 to 2 cups cooked Sliced or chopped celery ¥g teaspoon garlic 
chicken or turkey strips | Thinly sliced onion powder 
or chunks Strips or chopped green, 4 to 8 drops bottled hot 
1 to 2 cups cooked beef red or yellow bell pepper sauce 
strips or chunks pepper Wyler’s® Chicken or 
1 to 2 cups cooked Fresh broccoli flowerets Beef-Flavor Instant 
shrimp Fresh cauliflowerets Bouillon 
1 pound ground beef, Pea pods Grated Parmesan cheese 
cooked and drained 





MAG: & STUFF 





1 age (7% ounces) KRAFT® | 4 hot dogs, sliced ‘Approx. Prep. Time: Cooking Time: - 
acaroni and Cheese Dinner 2 tablespoons margarine 15 minutes (included) 
1% cups water 2 cups STOVE TOP® Chicken Flavor 1 (7-ounce) or ¥% of a 1 (15-ounce 
1 cup thawed frozen peas Stuffing Mix in the Canister (1-pound) package eure ae th 


Creamettes® Elbow Beans 
Macaroni ( 2 cups 1 (1034-ounce) can 
uncooked) tomato soup 


- @ Prepare macaroni and cheese dinner as directed on package. 

~ @ Meanwhile, bring water, peas, hot dogs and margarine to boil in large saucepan. 
Stir in stuffing mix; cover. Remove from heat. Let stand 5 minutes. Stir stuffing 
nixture into macaroni and cheese dinner. Serve immediately. 
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FIESTA CHEESE DIP 
Makes 4 to 6 servings 


1 (10-0z) can Hunt's. Diced Tomatoes and Green 
Chilies, undrained 

1 Ib pasteurized process cheese spread, cubed 

Tortilla chips, fresh vegetables, crackers 





Melt ch = 
tig a ceed in a double boiler, Sti 
_ cracker e warm with tortilla chi 3 
se S Or assorted raw lila chips, 
getables. Makes about <ctia 
Li 







* Ip. 
| MIC hy Microwave Instructions: \n microwave-safe bowl, com- 
| Pia ROWAVE: * bine Hunts. Diced Tomatoes and Green Chilies and cheese. 
ce cheese spread and ce Stir, cover and microwave for 8 to 10 minutes on MEDIUM 
until melted; stir twice during cooking (avoid contact with 


steam). Mix well. Serve warm. 
Stove Top Instructions: In double boiler, combine Hunt’s. 
Diced Tomatoes and Green Chilies and cheese; mix 
together. Heat until cheese is completely metled and dip is 
heated thoroughly. Mix well. Serve warm. 

Fora new twist, add (4-0z) can of sliced black olives (drained) and 1/4 cup 
sliced green onions to melted cheese dip. Mix well and serve. 


t S : 
Omatoes in a 1 1/2 ey 
quarts.” ——£. 
* 
* 


micro 
Wwave-safe casserole. * x 


Cover. Micr 
- Viicrowave on ME 
utes or DIUM : 
once hela Sis Spread is ee y 12 min- 
g heating. Stir before servi ee | 


RO. TEI? 
THE INGREDIENT THAT 
GOOD RECIPE GREAT° 


Creole Shrimp Dip 








re——-——---  T TF 
, Half Time Favorite Fe (Makes about 2 cups) 
oz.) contai 
Prep time: 5 minutes 1 (4-1/4 (a ‘5 Toe Sip. 
| Cooking time: 20 minutes Shrimp, drained oe aia 
’ S la ct. 
) 1 package VELVEETA Pasta & Cheese 1/3 cup Bennett's® Cocktail Sauce cd 
any flavor, or KRAFT Deluxe 1/4 cup sliced green 
| Macaroni & Cheese Dinner onion a a 
| 2 cups chopped cooked chicken In small bowl, com- 
| 4 cup BREAKSTONE'S Sour Cream bine ingredients, mix 4 3p 
! he cup chopped green pepper well. Chill. Serve ip 
: 4 cup chopped red pepper wyatt aesorted res PaLTURED GnADE 
vegeta 
: e Prepare dinner as directed on package. ge Bout, 
! e Add remaining ingredients; heat Bosden® chips. 
thoroughly, stirring occasionally. 
| Makes 0 servings. 













| ase Spa prea —_ Biscurt TOPPED 
| plus refrigerating ITALIAN CASSEROLE 
Cheese with Classic Ranch Flavor 
) | 1 ates (10 ounces) BIRDS EYE Chopped Spinach, thawed, 1 Ib. ground beef 1 (9-0z.) pkg. Green Giant’ Harvest Fresh’ fy 
if 6 isa Ae ¢ % cup chopped onion Frozen Mixed Vegetables, thawed 
LEP? spt ese MAYER Bacon, crisply cooked, crumbled % cup water 8 oz. (2 cups) shredded mozzarella cheese 

peed. watotchastauts % teaspoon pepper 1 (10-0z. ) can Hungry Jack’ Refrigerated 

4 (8-0z.) can tomato sauce Buttermilk Biscuits 
4 tablespoon margarine or butter, melted 


¢ Mix all ingredients. Refrigerate. ee} 
-oz.) can tomato paste 
dried oregano leaves, crushed 


* Serve with vegetable dippers or crackers. Makes 2 Y, cups. 


Three-In-One Onion Dip 


% teaspoon 


Heat oven to 375° F. Grease 42x8-inch (2-quart) baking dish. In large skillet, brown 
r, pepper, tomato sauce and tomato paste, 


ground beef and onion; drain. Stir in wate 
simmer for 15 minutes, “Remove from heat; stir in vegetables and 
1% cups of the cheese. S d baking dish. 

Separate each biscuit into 2 layers. Place biscuits near 


Separate dough into 10 biscuits. 
outer edge of hot meat mixture, overlapping slightly. Sprinkle remaining cheese in 
th margarine; sprinkle with oregano. 










| 1 jar (8 : 
i package (8 ou CHERZ ee LIGHT Process Cheese Product 


| ie 


8 sliced green onions 
ar ing co LN electric mixer until well center and around edge. Gently brush biscuits wi 
pers or torti peveral hours. Bake at 375° F. for 22 to 97 minutes or until biscuits are golden brown. 6 to 8 servings. 


rs or tortilla chips. Makes 2 cups. 
dients in 1-quart microwave-safe bowl on 
v SUPTINE | i a 


“ageh 
OniY Neate 0 AUR . 
eis é OCVCLY INUIULE 
f Sra kee beso 

afb tet, 
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| BAKE-OFF’ WINNER 








Approx. Prep. Time: Cooking Time: 
15 minutes 30 to 40 minutes 
1 (7-Ounce) or 1% of a ¥ Cup sour cream 
(1-pound) package 1 (4-ounce) container 
Creamettes® Elbow mushroom stems 





Macaroni (2 cups and pieces, drained 

uncooked) 2 tablespoons sliced 
2 tablespoons butter or pimiento-stuffed 

margarine green olives 


4 Cup chopped onion 1 tablespoon prepared 
¥4 cup chopped green mustard 
bell pepper 


1 teaspoon 
1 (1034-ounce) can Worcestershire sauce 
Cream of shrimp soup 4 teaspoon salt 
Y4 Cup milk Crushed potato chips 
1 (6%-ounce) can 
shrimp, boneless 
salmon, crab or tuna, 
drained and flaked 


Prepare Creamettes® Elbow Macaroni according to 
package directions; drain. In medium skillet, melt 
butter. Add onion and green pepper; cook until tender. 
Blend in soup and milk; heat through. Combine 
macaroni, soup mixture and remaining ingredients, 
except potato chips; mix well. Pour into 2-quart 
Casserole. Top with potato chips. Bake in a 325° 
oven until hot, 30 to 40 minutes. Garnish as desired. 
Refrigerate leftovers. 4 to 6 servings. 





Approx. Prep. Time: Cooking Time: 
15 minutes 10 minutes 


¥ pound bulk Italian ¥ teaspoon sugar 
sausage 4 teaspoon oregano 

1 (6-ounce) package leaves 

chopped 


pepperoni ¥p of a (1-pound) package 
Y» cup chopped onion Creamette® Spaghetti, 
1 clove garlic, minced uncooked 
1 (14-ounce) jar Grated Parmesan cheese 
Classico® Pasta 
Sauce, any flavor 
In medium saucepan, combine sausage and pepperoni, 
Cook until sausage is no longer pink; drain. Add onion 


and garlic; cook until tender. Stir in remaining ingredients, 


except spaghetti and cheese. Bring to a boil. Reduce 
heat; simmer 10 minutes. Prepare Creamette® 
Spaghetti according to package directions; drain, 
Serve meat sauce over spaghetti. Top with Parmesan 
cheese. Refrigerate leftovers. 4 to 6 servings. 





SPAGHETTI P1zZA DELUXE 





Makes 8 servings 


1 (7-ounce) package 1 (15-ounce) can tomato sauce 


Creamette® Spaghetti, 1 teaspoon Italian seasoning 
uncooked 1 teaspoon any salt-free 

¥2 Cup skim milk herb seasoning 

1 egg, beaten % teaspoon pepper 
Vegetable cooking spray 2 cups sliced fresh 

2 pound lean ground beef mushrooms 


2 cups shredded part-skim 
mozzarella cheese 


1 medium onion, chopped 

1 medium green pepper, 
chopped 

2 cloves garlic, minced 


Prepare Creamette® Spaghetti as package directs; drain. In 
medium bowl, blend milk and €gg; add spaghetti and toss to 
coat. Spray 15 x 10-inch jellyroll pan with vegetable cooking 
spray. Spread spaghetti mixture evenly in prepared pan. In large 
Skillet, cook beef, onion, green pepper and garlic until beef is no 
longer pink; drain. Add tomato sauce and Seasonings; simmer 

3 minutes. Spoon meat mixture evenly over spaghetti. Top with 
mushrooms and cheese. Bake in 350° oven for 20 minutes. 

Let stand 5 minutes before cutting. Refrigerate leftovers. 


PERSERVING: Calories ....... 267 Pee 3 c0 82% 9.2¢ 
Carbohydrate....25.3¢ Cholesterol ___ .16.4m 
Proven 20.0g Sodium...... 498.8 mg 


Note: To reduce sodium, substitute no-salt-added tomato sauce. 








Frankly Fabulous 


Approx. Prep. Time: Cooking Time: 
10 minutes 10 minutes 
¥% of a(1-pound) 1 tablespoon sweet 
package Creamette® pickle relish 
Rotini, uncooked 1 teaspoon prepared 
1 (11-Ounce) can mustard 
Cheddar cheese soup 1 teaspoon instant 
¥% of a soup can of milk onion flakes 
6 hot dogs, sliced 


Prepare Creamette® Rotini according to package 
directions; drain. In medium Skillet, blend soup, milk, 
pickle relish, mustard and onion. Stir in rotini and 
hot dogs. Heat through. Refrigerate leftovers. 

4 to 6 servings. 


Note: To heat in microwave; prepare rotini as directed. 
Combine all ingredients in medium Casserole; mix 
well. Cover. Microwave at High power 5 to 8 minutes, 
or until hot, stirring once. 


Quick Spaghetti 
Approx. Prep. Time: Cooking Time: 
15 minutes (included) 
1 pound ground beef VY of a(1-pound) 
1 (14-ounce) jar package Creamette* 
Classico® Pasta Spaghetti, uncooked 
Sauce, any flavor Grated Parmesan cheese 


In medium skillet, brown ground beef; drain. Stir 
in sauce; heat through. Prepare Creamette® Spaghetti 
according to package directions; drain. Serve sauce 
over hot spaghetti. Top with Parmesan cheese. 
Refrigerate leftovers. 4 to 6 servings. 


Quick & 





sy Dinner _ 





Set ta a Be 
4 “\ aot Care 


vm mn . MPa re % Paka p Ou Sot tet Ctted > id. 4 
ats P Lo Y os TP ot oS ee, ad 
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: 6 a \ hee} 
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Approx. Prep. Time: Cooking Time: 
15 minutes (included) 

1 (7-ounce) or % of a Y4 Cup milk 
(1-Pound) package Y4 teaspoon pepper 
Creamettes® Elbow 1 to 2 cups cubed 
Macaroni (2 cups fully cooked ham 
uncooked) 

Y% to %4 of a (16-ounce) 
Jar pasteurized 
process cheese 
spread 


Prepare Creamettes® Elbow Macaroni according 
to package directions; drain. In medium saucepan, 
combine cheese and milk. Cook, stirring constantly, 
until hot and blended. Add macaroni and remaining 
ingredients; mix well. Heat through. Refrigerate 
leftovers. 4 to 6 servings. 


Note: To heat in microwave; prepare macaroni as 
directed. In 2-quart casserole, combine macaroni 
and remaining ingredients; mix well. Cover. Microwave 
at High power 4 to 6 minutes, or until hot, stirring once. 





Approx. Prep. Time: 
10 minutes 


1 (7-ounce) or 1 of a 
(1-pound) package 


15 minutes 


2 (15-ounce) cans 
Hormel® Chili with 


Creamettes® Elbow Beans 
Macaroni (2 cups 1 (12-ounce) can whole 
uncooked) kernel corn, drained 
1 tablespoon butter or 1 teaspoon seasoned 
margarine Salt 
1 small green bell pepper, 4 teaspoon pepper 
chopped 1 cup shredded Cheddar 
1 small onion, chopped cheese 


Prepare Creamettes® Elbow Macaroni according to 
package directions; drain. In large skillet, melt 

butter. Add green pepper and onion: cook until tender. 
Add chili, corn, seasoned salt and pepper. Simmer 

9 to 10 minutes, Stir in macaroni. Top with 

cheese. Cover. Cook over low heat 5 minutes. 
Refrigerate leftovers. 6 servings. 








ff>. 


as 
ee ens 





1 Bian cups : Can cream of 
uncooked) Creamettes® mushroom soup and ¥4 
Elbow Macaroni accord- — cup milk. 

ing to package 

directions; drain. 















J, “ 2, : -~ 
Es 


Stir in 1 (6¥4-ounce) 0 Pour into medium 


a Can drained tuna. pil casserole. Cover; 
Heat on stovetop until © microwave at High power 
hot, stirring 7 to 9 minutes, or until 
occasionally. ... hot, stirring once. Refrig- 


erate leftovers. 4 
servings. 


Approx. Prep. Time: 
20 minutes 


1 (7-ounce) or % of a 
(1-pound) package 
Creamettes® Elbow 
Macaroni or 


Spaghetti, uncooked 


% cup milk 
1 egg, beaten 


. . a — 
>< - = Ps 
ra * 
Pad 
“ 


Macaroni Pizza A 





Cooking Time: 
40 minutes 


¥ teaspoon salt 
1 (14-ounce) jar 
Classico® Pasta 
Sauce, any flavor 
Toppings (below) 
2 cups shredded 
mozzarella cheese 


Prepare Creamettes® Elbow Macaroni according to 
package directions; drain. In medium bowl, blend milk, 
egg and salt. Add macaroni; mix well. Spread evenly 
onto greased 14-inch round pizza pan. Spoon 

Sauce evenly over macaroni mixture. Add toppings as 
directed from columns below. Top with mozzarella 
cheese. Bake in a 350° oven until macaroni mixture 
is Set, about 40 minutes. Let stand 5 minutes before 
Cutting. Refrigerate leftovers. 8 to 10 Servings. 


Toppings 


Meats 
(Choose ONE) 
4 pound ground beef 
(small uncooked bits) 
3 ounces sliced 
pepperoni 
¥ pound sliced 
smoked sausage 
8 to 10 slices bacon, 
cooked, drained and 
crumbled 






Ls a 
ce? 
Ps Sp 


20 minutes 


1 (7-ounce) package 
Creamette® Shells 
or Rings, uncooked 

1 (15-ounce) can fruit 
cocktail, drained 


1 medium banana, sliced 


App x. Prep, Time: | 


Vegetables 
(Any Combination) 

1 (4-ounce) container 
sliced mushrooms 
or 1 Cup sliced 
fresh mushrooms 

1 small tomato, 
seeded and chopped 

1 small green bell 
pepper, chopped 

1 small onion, chopped 
or thinly sliced 

Ya Cup Sliced or chopped 
pitted olives 





(Chill) 


1 medium apple, cored 
and chopped 

2 Cups whipped 
topping 

¥4 teaspoon ground 
cinnamon 


Prepare Creamette® Shells according to package 
directions; drain. In medium bowl, combine shells, fruit 
cocktail, banana and apple. In small bowl, blend 
whipped topping and cinnamon. Stir into salad mixture. 
Cover; chill thoroughly. Stir gently before serving, 
Refrigerate leftovers. 6 to 8 servings. 





Use any (7-ounce) 
package, or % of a 
(1-pound) package or 
2 cups of any 
uncooked Creamette® 
Pasig (ere 


Spaghetti 

Thin Spaghetti 
Fine Egg Noodles 
Vermicelli 
Capellini 
Fettuccini 

Egg Noodles 
Macaroni Ribbons 
Linguine 

Elbow Macaroni 
Rotini 

Small Shells 
Juniorettes 
Ready-cut Spagehetti 
Kluski noodles 
Rigatoni 
Mostaccioli 

Ziti 

Pasta Nuggets 
Rotelle 

Rainbow Rotini 
Medium 

Shells 

Acini di Pepe 
Rosmarina 
A-B-C- noodles 
Rings’ 


Rice 


Potatoes 
Instant 


Grits 
Cous Cous 


Stuffing 


*For Hot Recipes Only 


Quick Recipe Chart 


Creamette® Pasta can be the most versatile ingredient in your kitchen. How? If you have a pound 
of meat, an onion, a Can of tomatoes and a spice you can have a great meal. The chart below lists “on hand” 
items you are likely to have in your kitchen. By combining items from the columns, you can create your 
Own recipe or frozen entree! 
To use this chart, pick one ingredient from each column. These proportions will make 4-6 servings 
of an easy skillet dinner, a quick casserole or a fast salad. 


Creametter Pasta | __Meat_—| Vegetables, [| Sauce [Sic 
















Use any one or 
any combination of 
vegetables totalling 
2 cups 


bell pepper-red 
(chopped or strips) 


bell pepper-green 
(chopped or strips) 


bell pepper-yellow 
(chopped or strips) 


broccoli floweretes 


cabbage 
(chopped or sliced) 


Carrot (sliced, 
shredded, diced or 
julienne) 


Caulifloweretes 
(sliced) 


celery 
(chopped or sliced) 


cucumber 
(chopped or sliced)** 


green onion 
(sliced) 


lettuce (torn)** 
Olives (sliced) 


onion 
(chopped or sliced) 


tomato 
(seeded, chopped) 


yellow summer squash 
(sliced or strips) 


zucchini 


Use any one meat in 
the quantity listed 


1 Ib. ground beef, 
cooked & drained 


1 Ib. ground lamb, 
cooked & drained 


1 Ib. ground veal, 
cooked & drained 


1 Ib. bulk sausage, 
cooked & drained 


1 Ib. ground pork, 
cooked & drained 


8-10 slices bacon, 
cooked & drained 


2 Cups cubed fully 
cooked ham 


2 cups cubed cooked 
chicken 


2 Cups cubed cooked 
turkey 


2 Cups julienne or 
sliced cooked 
bratwurst 


2 Cups julienne, cubed 
or sliced smoked 
Sausage 


14% cups cubed, sliced 
or chopped pepperoni 


1% cups cubed, sliced 
or chopped salami 


1 or 2 (6%-ounce) 
Cans tuna, drained 


1 or 2 (6-ounce) cans 


Use any one sauce in Use % to 1 teaspoon 

the quantity listed orto taste (oras  ~ 
2 cups bottled ali | 
spaghetti sauce” basil leaves 
¥, cup Italian dressing | Curry powder 
¥, cup Italian dressing | dill weed 
+ 4 Cup sour cream =| Italian seasoning 
or yogurt 

marjoram leaves 


canstlenad oregano leaves 
[ 
Yp cup mayonnaise + g 
% Cup sour cream herbed salt 
substitutes: 


Or yogurt** 

¥ cup Olive oil + % seasoned Salt 

Cup red wine vinegar summer savory leaves 
tarragon leaves 


1 (15-ounce) can 
thyme leaves 


flavored or plain 
tomato sauce* 

1-2 cloves garlic, 
minced 


1 recipe White Sauce 

(with or without 

cheese) (pg. 6)* garlic powder 

1 (1034-ounce) canof | (4 tsp) 

any flavor cream soup onion powder 
(¥%4-'% tsp) 
pepper (1% tsp) 



































































































































































+ ¥% cup milk* 


1 (11-ounce) can 
Cheddar cheese soup* 


1 (1034-ounce) can 
tomato soup* 


2 cups tomato juice* 


2 cups vegetable juice 
cocktail* 


































“Extras” (as desired)... 
bay leaf, parsley, 
Parmesan cheese, 
raisins, shredded 
cheese, nuts 



































boneless salmon, l 
se | cana 
| or 2 (6%-ounce) cans _| (grained) sliced 
boneless chicken, mushrooms 
drained canned garbanzo 
1 or 2 (6%-ounce) beans, janet 


















cans Clams, drained 










11 cups canned or Faia kidney beans, 
frozen (thawed) cooked 
shrimp jibe eal | 
awed) vegetable 
1 or 2 (61-ounce) nage 
cans crab, drained 8 a a 
1 Ib. scallops cooked | (thawed) corn, drained 
& drained 
Canned or frozen 
(thawed) peas, drained 
Canned or frozen 






(thawed) green beans, 
drained 


frozen (thawed) 
chopped broccoli* 


frozen (thawed) 
chopped spinach* 









**For Cold Recipes Only 


Peach Pound Cake 
3 cups flour 


i cup margarine 
Yq teaspoon baking soda 3 wis sugar 
% teaspoon salt 6 eggs 
Ye cup sour cream 2 cups fresh or frozen 


1 teaspoon vanilla extract peaches, chopped 
1 teaspoon almond extract ! | 


Preheat oven to 350 degrees; grease and flour 10-inch tube pan. 
In a medium bowl, combine flour, baking soda and salt. In a small 
bowl, combine sour cream and vanilla and almond extracts. In a large 
bowl, cream margarine and sugar, add eggs, beating well after each 
addition. Add sour cream mixture; beat well. Gradually add flour mix- 
ture: bealing well; stir in peaches. Spoon into prepared pan. ‘Bake 75 
80 minutes. 
































CHILI MAKEOVER 
Chicken Chili 


1 cup instant rice 

¥% teaspoon salt 

¥% teaspoon cumin 

1 teaspoon chili powder 

1 pinch of rosemary 

2 cups water 

1 tablespoon cooking oil 

1 can (10 ounces) chunk 
chicken 

1 can (10 ounces) tomatoes 
with green chilies 

1 lime 


At home: Mix the first five 
ingredients together in a 
zipper-lock bag. 

In camp: Place rice and 
spice mixture, water, and oil in 
a pot, cover, and boil until the — 
water is absorbed: about 1 , 
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A TASTY TIP FROM YOUR BACKPACKING 
GOURMET 


Tired of Fig Newtons or crumbled crackers for your backpacking lunch stop? Try 
making your own HUDSON BAY BREAD to bring along. It's nutritious, full of quick 
energy carbohydrates, easy to make in huge quantities and it keeps and keeps and 





Troo 9 keeps. Eat it with peanut butter, with jam, or plain, it is sure to Satis Our hunger. 
Pp 28 Northern tier trekkers will eat it with fond memories and to others twill bring ian coe 
Taste Buds of the Canadian wilderness, because this is the original recipe from the.Charles L. 


Sommers High Adventure Canoe: Base: 
1 - 1/2 Ibs. margarine: 
2/3 cup Karo syrup ~~ 
2 tsp: maple flavoring 
19 cups Quick Oat Meal 
4 cups sugar 
2/3 Cup honey 
1 - 1/2 cups ground nuts 


Cream margarine, honey, syrup, Sugar, maple flavorin 
well. Spread in a large sheet pan. Press mixture down fir 
degrees for 15-18 minutes. As soon as the bread has be 
it down again firmly. This keeps the bread from crumb! 
still warm. This bread will keep well when wrapped a 





g. Add nuts and oats mixing 
mly into the pan. Bake at 325 
en taken from the oven, press 
ing. Cut into 2” squares while 
nd is used as a trail meal. 


/ Pepper-CHicken \ “Aap Prep Tine: Cooking Time 
__/ FertucciniToss  \_ 00 mites 20 minutes 

) Makes 12 servings | on ground beef | eae salt 

1 (1-pound) package 1 medium green pepper, medium onion, teaspoon 
Creamette® Fettuccini, cut into fips a chopped Worcestershire sauce 
uncooked 1 medium onion, Yo medium green bell ; teaspoon basil leaves 

% cup olive or vegetable oil cut into chunks 1 fae ss * Ne a Ofegand . 

3 whole boneless chicken 2 cups sliced fresh 1 ona ap th 1 cane d) 
breasts, skinned and cut mushrooms ie Ss tat ee at ——— 
into strips (about 18 ounces) 1 teaspoon any salt-free herb (undrained) P Spaghetti uncooked 

2 large red peppers, seasoning 1 (6-ounce) can tomato Grated Parmesan 
cut into strips 2 tablespoons grated paste cheese (optional) 


2 large yellow peppers, Parmesan cheese 


Cut into strips 


Prepare Creamette® Fettuccini as package directs: drain. In large 
skillet, heat oil; add chicken, peppers, onion, mushrooms and 
seasoning. Cook and stir over medium heat until chicken is cooked 
through, 8 to 10 minutes. Add hot cooked fettuccini and Parmesan 
cheese; toss to coat. Serve immediately. Refrigerate leftovers. 


4 cup water 


In Dutch oven, combine ground beef, onion, green 
pepper and garlic. Cook until beef is browned and 
green pepper is tender; drain, if desired. Stir in next 
seven ingredients. Bring to boil. Reduce heat; simmer 
20 minutes, stirring occasionally. Prepare Creamette® 
Spaghetti according to package directions; drain. ~ 
Serve meat sauce over hot spaghetti. Top with 


PER SERVING: Calories ....... 264 Ms isa a 6.9¢ Parm h if desi fri f 
Carbohydrate ....30.3g Cholesterol ....36.1m eae CESS, | desired. Refrigerate or freeze 
Protein......... i 33.3 ig leftovers. 4 to 6 servings. 

— EE Note: If desired, prepare sauce in advance and 


"PEL 5 BOTTLE EI LOT " 2 Meee te ee MSIE 
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refrigerate or freeze for future use. 
~~ luna-Noodle Casserole 





Cooking Time: | 


Approx. Prep. Time: 
eg E RI MORSE MBIT EgN 7 20 minutes 40 minutes 
ely ee ge! eee ae 
Quick Rotini Dinner === of a1-pound) 1 (6%ounce) can tuna, 
: secdaserasd : TSE RNa hepa i cock eanitsc wiaarsiae ® i 
Approx. Prep. Time: Cooking Time: eee ae th poraaeiinag 
Tominutes (included) Noodles, uncooked thawed and drained 
¥) of a(1-pound) 1% cups frozen 1 (1034-ounce) can 1 (4-ounce) container 
package Creamette® vegetable Cream of mushroom mushroom stems 
Rotini, uncooked combination, soup and pieces, drained 
White Sauce with thawed and drained 1 (S-ounce) can \, cup finely chopped 
Parmesan cheese ¥4 Cup milk evaporated milk onion 
(page 6) ¥4 teaspoon white ¥ Cup sour cream 1 cup crushed potato 
1% cups cubed cooked pepper chips 
chicken or ham Prepare Creamette® Egg Noodles according to 


Prepare Creamette® Rotini according to package 
directions; drain. Prepare White Sauce according to 
directions, adding Parmesan cheese. In medium 
saucepan, combine rotini, cheese sauce, chicken, 
vegetables, milk and pepper; mix well. Heat through. 
Refrigerate leftovers. 4 servings. 


package directions; drain. In medium bowl, blend 
soup, evaporated milk, sour cream, tuna, peas, 
mushrooms and onion. Add noodles; mix well. Pour 
into greased 2-quart casserole. Top with potato chips. 
Bake in a 350° oven until hot and bubbly, 35 to 40 
minutes. Refrigerate leftovers. 4 to 6 servings. 





